
Perhaps the most interesting fact so 
far observed is that apparently the sodi
um in the water glass used for home 
preservation is not the chief cause of 
its preservative effect. Prof. Orndorff, 
of the Chemistry Department, suggested 
to the writer that ne try out a number 
of sodium compounds for preserving 
eggs, with the idea that any such com
pound would do as well as water glass. 
Acting on this suggestion the following 
compounds containing sodium were tried 
in 1918: ordinary hard soap, sodium 
carbonate and sodium benzene sulphan-
ate. Sodium salicylate was also con
sidered but was found to be too ex
pensive to be practical. The method 
followed was to titrate a one to twelve 
solution of water glass and then make 
up the other solutions so that they con
tained practically the same amount of 
sodium as found in the water glass so
lution. The results obtained were that 
eggs preserved in the soap solution were 
fully as good as those preserved in 
water glass, while those in the sodium 
carbonate and sodium benzene sulphan-
ate were all spoiled. The reason for 
this difference appeared to be that in the 
case of the soap solution a coating of 
what was judged to be a calcium soap 
had formed on the shell of the eggs. 
Moreover the solution had thickened in 
a manner similar to the thickening of 
the water glass solution, so that none 
of the solution had entered the egg. On 
the other hand, both of the other so
lutions remained watery and in both 
cases the solutions had entered the eggs 
and had spoiled the eggs for eating. 
This was especially true in the case 
of the sodium benzene sulphanate since 
practically all the eggs had no air cells 
at all. Another interesting fact in this 
connection is that the sodium in the 
sodium benzene sulphanate had no 
germicidal effect but on the contrary 
had a beneficial influence on the bacteria 
in the eggs. An egg was examined 
from each lot in the 1918 experiment 
and in most cases very few bacteria 
were found. In the case of the sodium 
benzene sulphanate, however there were 
millions of bacteria per cubic centi
meter. In conclusion, so far as the ex
periments have been carried, the results 
are chiefly negative but there are two 
interesting effects which have been no
ticed. The first is that paraffin for 
some reason or other has a bad' effect 
upon preserving eggs. The second is 
that apparently it is not the sodium in 
the water glass which alone has the 
preservative effect. It is rather the 
combination of the silica, stopping up 
the pores, and the sodium, preventing 
the growth of bacteria in the solution, 
which-keeps the eggs fit to eat. 

H. I. Macomber, 
Cornell University. 

WORLD'S POULTRY CONGRESS. 
In the early part of September, 1921, 

there will assemble at The Hague, Hol
land, the First World's Poultry Con
gress, on the invitation of the Nether

lands Government. Arrangements had 
previously been made for the holding 
of this Congress in 1916. Owing, how
ever, to the outbreak of the European 
War it had necessarily to be postponed. 
With a renewal of the invitation from 
the Dutch Government the project is 
now going forward. 

An Executive Committee has been 
formed, consisting of representatives 
nominated by the Dutch Minister ot 
Agriculture and the International As
sociation of Poultry Instructors and In
vestigators, the latter society having 
been responsible for the steps leading 
to this invitation. A meeting of this 
Committee was held recently at The 
Hague, under the presidency of Dr. J. 
H. Louvink, Food Controller to the 
Netherlands Government, at which 
there was a full attendance. Proposals 
were considered as to tne arrangements, 
Programme, etc. Dr. J. H. Louvink 
was appointed National President, and 
Mr. L'dward Brown, F. L. S., Interna
tional President. It is intended to hold 
during the period of the Congress a 
non-competitive display of breeds of 
poultry from as many countries as pos
sible, so as to bring together a complete 
collection for the first time, and of ap
pliances. In October, 1920, there will 
commence at The Hague a great Inter
national Laying Trial extending to Sep
tember, 1921, at which it is hoped that 
representative pens of fowls from all 
the leading countries will be entered. 

The Congress will include in its Pro
gramme all aspects of the Poultry In
dustry in every part of the world, em
bracing scientific and practical ques
tions, instruction and investigation, 
breeding problems, production of eggs 
and poultry on distinctive lines and in 
association with agriculture, the nation
al and international trade in these pro
ducts, disease, etc. Invitations will in 
due course be issued inviting Ministries 
and Departments of Agriculture and 
other public bodies, teaching institu
tions, experiment stations, Poultry and 
Agricultural Societies, and trading so
cieties, to appoint delegates to the Con
gress. Individual members will also be 
accepted. Further announcements will 
be made from time to time as arrange
ments are completed. It is hoped to 
form Congress Committees in many of 
the countries interested in this branch 
of food production, and to secure the 
presence of and contributions in the 
way of papers from the most eminent 
and constructive workers throughout 
the entire world. The General Secre
tary is Mr. G. S. Th. Van Gink, 10, 
Koningin Mariastraat, The Hague, Hol
land, and Mr. Edward Brown, F. L. S. 
31, Essex Street, Strand, London, W. C. 
2, England, has the International or
ganization in hand. 

William A. Lippincott, 
Secy. International Association 
of Poultry Instructors and In
vestigators. 

Kansas State Agricultural College, 
Manhattan, Kansas. 
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